o Hel

LYY EFROBERNZ 1<5

Lotus root and yuba (Tofu skin) mixed with sesame, salmon roe

BFeRNYDONY—Ia AUAIR=-TY
Spring cabbage potage, crispy bacon

J2UVI=00YS5 ASERLyYIVT

Frill leaf salad, carrot dressing

A4 ERFBENBEEFNEEAN 509 &
BENERAREDNGT—0O > 509
FHMOREHE BEWRT
A4 Saga black beef shank 50g and
Kumamoto brown beef sirloin 50g

grilled seasonal vegetables, soy sauce and wasabi

B K8 &
FrE
SRS/RA-V v DS540 R KIZH B
Steamed rice with miso soup and pickles
or

Kinyohtei signature garlic rice, miso soup and pickles

NYI-Yv—Ryk
Mango sherbet

H— A / Perperson 6,600

XAZ2—DRBIE. BMOATEOHSICRDEFEEICEDBENCSNE T, XEMICKDPUINF—FNTINKUES, TERBERICRB UNITZE0,
*Menu items may vary slightly depending on the season. *If you have any food allergies, please do not hesitate to inform your server.
XRRTSNTNDEBIE. ETEABTY. RENEICIIEER 10%. TN 13%NSEINTT,

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



R
KEI

BT ) IEHEZFOAROEHKIBHZ
Bamboo shoots and spring wakame mixed

with kinome miso

IVRFDR—T

Onion soup, herbs

20)L)=D535 ASkLyYVT
Frill leaf salad

carrot dressing

BogwREE A-JyIONF—-Y-X

Grilled Spanish mackerel, garlic butter sauce

A4 ERBENBESEFANETEARS0sE
BENEREAREDLNF T —01>250g
FHOKREHE EBHEWRT
A4 Saga black beef shank 50g and Kumamoto brown beef sirloin 50g

grilled seasonal vegetables, soy sauce and wasabi

BK RIgSt &/

Xk
ERSHFEA-JvIS1R KEgT &
Steamed rice with miso soup and pickles

or

Kinyohtei signature garlic rice, miso soup and pickles

RESBTPT1R

Kinako (Roast soy bean) ice cream with brown sugar syrup

H— AR / Per person 9,100

XAZ2—DRBIE. BMOATEOHSICRDEFEEICEDBENCSNE T, XEMICKDPUINF—FNTINKUES, TERBERICRB UNITZE0,
*Menu items may vary slightly depending on the season. *If you have any food allergies, please do not hesitate to inform your server.
XRRTSNTNDEBIE. ETEABTY. RENEICIIEER 10%. TN 13%NSEINTT,

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



}[6

HIKARI

YRAF 1 TNV —EYDIFa+1 YILURILTY—R

Sustainably sourced salmon mi-cuit, salsa verde

FLoDNEDORY—Ia EVIORY/N—
Spring potato potage, pink pepper

20)L)=093S8F ASRLYIYVT
Frill leaf salad,

carrot dressing

READFETRL BOFHEEZRAT
Grilled cherry anthias in dashi

with spring vegetables

A4 EMBENBESF I L 80g ELLIEY—0O7100g
FHOHRIHFE EBEWRT
A4 Saga black beef fillet 80g or sirloin 100g

grilled seasonal vegetables, soy sauce and wasabi

BK RIgSt &/

Xk
ERSHFEA-JvIS1R KEgT &
Steamed rice with miso soup and pickles
or

Kinyohtei signature garlic rice, miso soup and pickles

FIVP1R

Black sesame ice cream

B—AB / Per person 13,000

E—2JPvyIJIUL—R: +4750
A5 ERBENRERF I s L
Beef upgrade: A5 Saga black beef fillet

XAZ2—DRBIE. BMOATEOHSICRDEFEEICEDBENCSNE T, XEMICKDPUINF—FNTINKUES, TERBERICRB UNITZE0,
*Menu items may vary slightly depending on the season. *If you have any food allergies, please do not hesitate to inform your server.
XRRTSNTNDEBIE. ETEABTY. RENEICIIEER 10%. TN 13%NSEINTT,

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



J—=X bt 71U A

Nose To Tail A

BUK !

FERDTLUE HFT—ILOERERDEEDIVLZ
EERADY—H—RFT—F
Appetizer:

Braised beef cheek, jellied beef tail, pickles
Beef shank tartare

HIVEBZRFOPE—Y3 TaNvyFrE

Ajillo of beef tongue with Hakata green onion, focaccia

NIT—=RAFT—FESYTET IS —DO1 VOBNEN  FEIDEHE
TS5y ORy/N=0=Y, BUYSIY—-RERE—DVYILF
Hanger steak, rump and tenderloin, seasonal vegetables
black pepper corn, sesame and smoked salt

DI 2AE-BERERE>EH-JvyDIS1R
Ao RN -0+ VOREFTHIIT
Garlic rice with crispy back fat Sirloin "ochazuke"

SILVOLBU-EDLYYaDIL=Y DyF—HTUL
Milk jelly, fresh fruit, sable cookie

H— A8 / perperson 17,000

KAZ2—DABIR. BMOATEOHSICIDEFERICRDIBENCSNET, XBMICKDPUIF-FENTZNFHLES, TEERBRICHB YIS,
*Menu items may vary slightly depending on the season. *If you have any food allergies, please do not hesitate to inform your server.
RRISNTNDEBIE. £ETEAATY . ROEPEICIIEERI0%. T—E2Z%NEZEINFT,

*All prices are in Japanese Yen.10% Consumption Tax & 13% Service Charge are included in the listed prices.



J—=X 71U B

Nose To Tail B

BUK !

FERDTLUE HFT7—ILOERERDEEDIVLA
EERADY—H—RFT—F
Appetizer:

Braised beef cheek, jellied beef tail, pickles
Beef shank tartare

HIVEBZRFOPE—Y3 TaNyFrE

Upgrade : Ajillo of beef tongue with Hakata green onion, focaccia

HF=)IL3VIX TILRIY»YD WROED

Beef tail consommé, pulled shank, Japanese pepper

UIPAESYTETIF—01VENIYIT=-AT—FDENUEN FEOHH
TS5y IORyN=3=Y, BYIY-RERE-DVIL
Rib eye, rump, tenderloin and hanger steak, seasonal vegetables,
black pepper corn, sesame and smoked salt

D) AE-BERERE>LEH-UvyDIS1R
Ao A —04 VOREITHEILT
Garlic rice with crispy back fat Sirloin "ochazuke"

SILOBIU-EDLyYYaDIIL=Y DyF—H5TU
Milk jelly, fresh fruit, sable cookie

B— A8 / Perperson 25,000

KAZ2—DABIR. BMOATEOHSICIDEFERICRDIBENCSNET, XBMICKDPUIF-FENTZNFHLES, TEERBRICHB YIS,
*Menu items may vary slightly depending on the season. *If you have any food allergies, please do not hesitate to inform your server.
RRISNTNDEBIE. £ETEAATY . ROEPEICIIEERI0%. T—E2Z%NEZEINFT,

*All prices are in Japanese Yen.10% Consumption Tax & 13% Service Charge are included in the listed prices.
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